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containers 

Radiation sterilization, some fundamentals of 

Radiations, ionizing, for control of fish spoilage 

Radiations, ionizing, use of, in eradicating insects from 
packaged rations 

Radio frequency fields, effect of, on microorganisms in 
aqueous solutions 

Ranecidity in frozen pork, use of 2-thiobarbituric acid reagent 
to measure 

Refrigerated and non-retrigerated eggs, a comparison of 
market quality of 

Rice, whole-grain, edible, hygroscopic equilibria of 


Salt and temperature, influence of, on microflora of sauer- 
kraut fermentation 

Sampling procedures, for deliveries of grapes 

Sauerkraut fermentation, influence of salt, temperature, on 
microflora of 

Sea food, productivity of the ocean as a source for 

Self-dispersion and ease of dispersion of milk powder, 
influence of lipids on 

Sensory test methods, triangle intensity and related test 


systems 
Shear force, variations in determinations of, by means of 
Bratzler-Warner Shear i 


Shrimp, antibiotics as aids in preserving 

Shrinyp, ice stored, chemical prevention of black spot in 

Skin texture, modification of, in canned Italian prunes 

Smoke flavor and ascorbic acid as preservatives for fatty 
fish 

Smoking, effect of, on bacon 

Sorbic acid, fungistatic agent for foods 

Sorghum sirup, organic acids of, as measured quantitatively 

Spoilage organisms, a simple bacteriological medium for 
growth and isolation of, in canned foods 

Spores, germination of, in meats during cure 

Stability of foods, recent advances contributing to 
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Stability of peanut butter 101 
Stabilization of wines by combined heat and cold method 505 


Standardization, food, and technological progress §22 
Standardization of methods for panel studies of foods 304 
Steam blanching of peas 437 
Sterilization, radiation, some fundamentals of 191 
Storage changes in orange juice powder 45 
Storage changes in processed apple sauce 116 

121 


Strawberries, frozen, color of 

Strawberries, methods to determine palatability and com- 
parative freezing quality of certain uew varieties of 113 

Strawberry juice, concentration of 350 

Sugar hydrate formation in frozen citrus concentrates 175 


Sweet corn dehydration 9 
Taste testing and consumer testing methods 387, 389 
Taste testing, fatigue in 387 
Tenderization of peas during vining 358 
Tenderness, bologna, effect of variations in moisture and fat 

339 


content on 
Tenderness of principal muscles composing poultry carcass | 97 
Thermal inactivation of pectolytic enzymes in genuine dill 


pickles 63 
Tin, metal cans of the future in relation to 24 
Tomato puree, consistency measurements of 330 
Tomato puree (pulp), effect of calcium chloride and Calgon 

on pectin content of 220 
Tomatoes, canned, butyric acid fermentation in 239, 471 


Tomatoes, canned, effect of chemical defoliation on quality of 95 
Tomatoes, Pearson and San Marzano, consistency of paste 


and puree from 576 
Trace elements, role of, in nutrition 531 
Trace metal contamination, role of, in discoloration of glass 

packed baby foods 313 
Transit and marketing periods, effect of, on quality of 

Florida oranges ; 311 
Triangle intensity tests and related test systems for sensory 

analysis 335 
Unit processes in food production, engineering aspects of 554 
Upper-age groups, development of food for 277 
Variance in chemical determinations of added moisture $25 
Vegetables, frozen, low temperature organisms in 79 
Vitamin A fortified peanut butter, effeet of processing and 

storage on 381 
Wastes, cannery, odor studies on 253 
Whipping characteristics of dried whole egg powders, 

factors affecting 150 
Wines, stabilization of, by combined heat and cold method 565 
World food supply, the ocean as a potential source of 65 
Yeast and enzyme methods for desugaring whole egg 

powder, comparison of effect of, on stability and 

quality of powders 343 
Yeast fermented dried albumen, evaluation of flavor of angel 

cakes prepared from 580 

ERRATA 


Fooo Trcunotocy & (2) p. 113: lines 22-26, first 
column, are out of position; these lines properly fol- 
low line 40, first column. 

Foop TrcuNnoiocy & (5) p, 263: Standard acknowledg- 
ment that the work reported on dehydrated potato 
granules was sponsored by the Quartermaster Food 
and Container Institute for the Armed Forces was 
inadvertently omitted. 
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